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chemistry, 155 
citrates in buttermaking, 69 
eolor, 71, 100 
composition, 97, 99 
copper content, 218 
cultures, 69, 98, 149 
diacetyl, 98, 98, 149, 153, 155 
fishy, 217, 218, 218, 218 
flavor, 69, 70, 71, 121 
food value, 7, 101, 217, 228, 237, 237 
improvers, 155 
industry, 217 
irradiation, 239 
overrun, 99 
quality, 69, 70, 71, 97, 155, 156, 217, 238 
salting, 217 
samples, for analysis, 99 
sanitation, 101 
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storage, 98, 238, 238 
vitamin content, 7, 101, 237, 237 
water for washing, 97 
wrappers, 70, 71 
x-ray analysis, 69 
Buttermilk, 
cultured, 8, 46, 51, 130, 132, 261, 261 
dry milk, 191 
natural, 261 
Butyrie Acid Bacteria, 225 


— 


dry milk, 2 
evaporated milk, 2 
milk, 12, 13, 37, 55, 61, 208 
milk fever, 245 
Calves, 
dry milk feeding, 163 
soybean feeding, 254 
Camosum Cheese, 160 
Cans, 
ice cream, 127 
Can Washers, 182 
Can Washing, 220 
Carotene, 55, 150, 217, 237 
Carbon Dioxide, 
dry ice, 19 
Casein, 
chemistry, 24, 120 
fat content, 163, 163 
food value, 6 
manufacture, 120, 164 
rennet coagulation, 6 
wool, 165 
Catalase, 199 
Cell Count, 85, 293 
Certified Milk, 45, 61, 84, 221 
Cheese, 
acidity, 102 
bacteriology, 70, 101, 102, 102, 111, 262, 
263, 263 
Bel-Paese, 156 
bitter, 239 
blue mold cultures, 102 
camosum, 160 
composition, 70 
consumption, 157 
cottage, 1, 41, 121, 122, 158, 158, 262 
cream, 1, 42, 123 
cultures, 15, 15, 102 
moldy, 157 
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pasteurized milk, 159 

pectin, 284 

pepsin, 103 

Port-Salut, 158 

preservatives, 71, 285 

processed, 71, 285 

quality, 157 

rennet, 15, 103, 158, 194 

ripening, 103 

Romano, 157 

soft curd milk, 239 

spots, 70 

Swiss, 101, 102, 159 

Trappist, 157 

varieties, 70, 284 
Chemistry of Ice Cream, 286 
Chemistry of Milk and Products, 290 
Chlorides in Milk, 91, 115, 116, 251, 291 
Chlorine Sterilizers, 23, 49, 108, 140, 174 
Chocolate Ice Cream, 169 
Chocolate Milk, 26, 76, 132, 132, 132, 182 
Cholesterol (see phospholipids) 
Churning Cream, 149, 238, 261 
Citrie Acid, 

in butter cultures, 69 
Cloth, 

made from casein, 165 
Coagulation Test, 211, 212 
Cod Liver Oil, 9, 58, 61, 61, 62, 62, 62, 223, 

245 

Color, 

butter, 71, 100 

coffee cream, 43 

milk, 24, 273 
Colostral Milk, 7, 45, 93 
Composition, 

butter, 1, 97, 99, 206, 207, 210 

cheese, 70 

condensed milk, 2 

dry milk, 2 

goat milk, 249 

milk, 115, 116, 117, 137, 138, 140, 142, 

200, 210, 243, 251, 274, 289 

sheep’s milk, 117 
Concentrated Milk, 184 
Condensed Milk, 

age thickening, 160, 160, 161, 241 

bacteriology, 109 

book, 241 

bottled, 184 

copper content, 164 
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infant feeding, 240 
mineral content, 2 
Consumer, 267 
Consumer Preference, 181 
Consumption of Dairy Products, 
milk, 74, 119, 142, 181, 186, 187, 188, 
220, 248, 289 
Contests, 
milk scoring, 187 
Continuous Freezer, 124 
Cooling Milk on the Farm, 25 
Copper, 
butter, 218 
diet, 6 
evaporated milk, 164 
milk, 22, 116, 253 
Cost, 
butter, 283 
ice cream dealers, 166 
ice cream manufacture, 166 
ice cream trucks, 165 
milk, 26, 29, 48, 75, 75, 77, 77, 78, 118, 
180, 211, 220, 220 
milk routes, 10, 11, 219, 219 
Cottage Cheese, 41, 121, 122, 158, 158 
copper content, 262 
Counter Freezer, 170 
Court Decisions on milk, 187 
Cows, 
barn vs. open sheds, 112 
milking machines, 44 
population, 44 
Cream, 
acidity, 20 
amino nitrogen, 238 
bitter, 190 
butter fat test, 4 
churning, 149, 238, 238, 261 
coffee cream, 43, 188, 218 
cooling, 152, 155 
dry milk, 9 
flavor, 5 
frozen, 4, 105, 106, 175, 243, 264 - 
grading, 112, 156 
lipase content, 238 
methylene blue reduction test, 112 
routes, 10, 11 
standardization, 186 
viscosity, 5, 205 
whipping, 9, 132, 186, 188, 218 
Cream Cheese, 1, 42, 123 
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Creamery Costs, 283 
Creamery sanitation, 101 
Creaming of Milk, 
effect of foam producing substance, 5 
Cream Separators, 108 
Cream Stations, 152 
Cultures, 
acidophilus, 46, 51, 79, 225 
buttermilk, 8, 49, 49, 98, 261 
bacteriophage, in lactic cultures, 296 
cheesemaking, 15, 15, 102 
dry milk, 191 
food value, 35 


Kuban, 83 
lactic, 49, 49, 130, 132, 149, 226, 261, 
261 


Yoghourt, 197 


D*® Industry, 188, 228, 267 


Dairy Science, 244, 290 
Delivery of Ice Cream, 166 
Delivery of Milk, 134, 134, 135, 219, 219 
Dental Caries, 35, 37, 59, 60, 60, 60, 64, 
144, 246 
Diacetyl in Butter, 98, 98, 121, 149, 153, 
155, 226 
Dipper-Strainer, 196 
Disease, 
abortion, 53, 53, 81, 84, 85, 85, 86, 140, 
258, 275, 292, 293, 295 
cataract, 39 
food poisoning, 51 
mastitis, 28, 29, 34, 50, 51, 52, 52, 54, 
109, 138, 254, 257, 258, 259, 277, 292, 
294 
milk treatment, 92 
nutritional, 58, 59, 90 
sore-throat, 82 
tuberculosis, 53, 87, 94, 227, 293 
undulant fever, 12, 53, 53, 55, 81, 83, 227 
Dry Ice, 19 
Dry Mik, 
book, 241 
butterfat content, 283 
ealf feed, 163 
cultures, 191 
human, 47 
infant feeding, 15, 47 
iodine content, 22 
mineral content, 2 
use in cheese, 1, 42 
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use in cooking, 283 
use in ice cream, 285 
use in whipped cream 
vitamin content, 283 


E84 Yok, 235 


Electric Deacidification, 210, 213 
Engineering, 

plant operation, 129, 269 
Enzymes, 

amylase, 275 

bacterial, 95 

lipase, 114 

peroxidase, 2 

proteolytic, 93, 113 
Equipment, 75, 181, 268, 273 

laboratory, 206, 207 

metals, 214 

sterilization, 190, 198 

washing, 174, 182, 187, 189 
Escherichia Coli, 281 

detection in milk, 196, 199, 255, 255, 280 

heat resistance, 224 
European Dairying, 26 
Evaporated Milk, 

bacteriology, 109 

book, 241 

color, 72 

food value, 41, 42, 72 

heat stability, 104 

irradiated, 161 

metal contamination, 164 

vitamin D, 240, 240 


FF“ Globules, 


electric charge, 89 
Fancy Ice Cream, 174, 287 
Feeds, 
effect on acidity of milk, 243, 274 
effect on butterfat, 45, 210, 274 
effect on color of milk, 273 
effect on mastitis, 266 
effect on milk flavor, 73, 107, 243, 291 
effect on milk solids, 65, 66, 101, 146, 
290 


effect on vitamins in butter, 149, 237 
iodine content, 22 

lactose content, 161 

milk for calves, 222 

soybean, 254 
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vitamins in hay, 55 
vitamins in soybeans, 101 
vitamin storage in body, 146 
Filtration, 
milk, 190 
Flavor, 
bitter, 190, 239 
butter, 121, 217, 218, 218, 218 
buttermilk, 261, 261 
cottage cheese, 121, 122 
cream, 5, 114 
effect of metals, 3, 27, 269 
feed, 73, 107, 243 
fishy, 217, 218, 218, 218 
metallic, 3 
milk, 73, 76, 188, 194, 268, 268, 271 
oxidized, 25, 106, 107, 180, 188, 190, 219, 
269, 269 
rancid, 188, 190, 219 
tallowy, 219 
Foaming of Milk, 5, 90 
Food value, 
butter, 7, 101, 217, 228, 239 
buttermilk, 46 
casein, 6 
copper, 6, 253 
dietary diseases, 90 
dry milk, 22, 15 
evaporated milk, 41, 42, 72, 241 
ice cream, 17, 173, 173 
iodine, 22, 36, 56, 59 
lactoflavin, 207, 250, 250, 252 
lactose, 39, 142 
milk, 23, 35, 35, 35, 37, 37, 38, 40, 57, 59, 
60, 60, 60, 61, 75, 77, 88, 89, 91, 92, 
114, 117, 143, 144, 144, 144, 145, 191, 
201, 202, 207, 218, 221, 245, 246, 246, 
246, 247, 248, 249, 250, 253 
colostrum, 7, 93 
infant feeding, 12, 34, 62, 63, 77, 91 
minerals, 12, 13, 37, 55, 56, 59, 60, 60, 
60 
pasteurized, 7, 36, 40, 57, 113 
proteins, 88 
soft curd milk, 55, 201 
sweetened condensed milk, 240 
vitamins (see vitamins) 
whey, 6, 114 
Foreign Dairying, 26, 170, 175, 189, 217, 
220 
Formaldehyde, 
detection in milk, 109 


Food and Income, 248 
Food poisoning, 295 
Freezing, 
freezers for ice cream, 124, 170 
ice cream, 172, 175, 266, 285 
milk and cream, 105, 106, 124 
point of milk, 290 
quick freezing, 175 
Frozen Cream, 4, 105, 106, 175, 243, 264 
Frozen Fruits, 176, 177, 230 
Frozen Milk, 47, 106, 124, 243 
Fruit, 
bacteriology, 137 
flavor, 3, 170, 174, 174 
frozen, 176, 177, 230 
juices, 181 
" strawberries, 123 
Fuel, 
alcohol-gasoline, 13 


—— Engines, 13 


Gelatin, 266 
Glucose in milk, 289 
Goats, 

milk, 207, 249 


H** 
effect on vitamins in butter, 149 
vitamin content, 149 
Health Examination of Employees, 295 
High Solids Ice Cream, 15, 105, 231 
Hill Curd Test, 25 
History, 
dairy, 228 
fancy ice cream, 287 
Homogenization, 
effect on curd tension, 135, 177 
ice cream mixes, 15, 232, 266, 285 
milk, 47, 135, 145, 177, 183, 185, 206, 
229, 267, 269, 270, 272 
sonic vibration, 206 
Human Milk, 47, 47, 48 
Hydrogen-Ion Concentration, 
milk, 21, 87 


cream, 


accounting, 170 

age, 16, 242 

aging, 2 

bacteriology, 127, 129, 167 
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butterfat test, 18, 172 

cans, 127 

chemistry, 285, 286 

chocolate, 169 

costs, 129, 165, 166, 166, 173 

counter freezer, 170 

eurdy, 285 

dealers, 173 

egg, 235 

fancy, 174, 230 

flavors, 16, 104, 168, 170, 174, 174, 174, 
230 

food value, 17, 173, 173 

foreign plants, 170, 175 

freezers, 124, 170 

freezing, 172, 175, 266 

fruit, 174 

grades, 127 

high solids, 15, 105, 231 

homogenization, 15, 232, 266 

industry, 169 

ingredients, 266, 266, 285 

laws, 168, 169, 169, 287 

manufacture, 173 

off-flavor in strawberry, 3, 104 

package, 16, 104, 124, 230, 234 

peach, 174 

processing the mix, 172 

quality, 16, 104, 124, 171, 230, 266 

sandy, 4, 16, 233, 285 

sanitation, 126, 167, 229, 264, 265 

sherbet, 170, 286 

stabilizer, 105, 233 

standardization, 264 

storage, 104 

strawberry, 123 

sugars, 4, 16, 167 

texture, 124, 171 

trucks, 165 

water ices, 171 

wheying off, 105 

yield, 171 





Irradiated, 
butter, 239 
evaporated milk, 161 
milk, 62, 65, 66, 66, 141, 144, 248 


Kt" milk, 26, 79 


Kjeldahl Method, 204 
Kuban fermented Milk, 83 


eee Equipment, 206, 207 


Lactation, 
effect on chlorides in milk, 115 
effect on lipase in milk, 238 
Lactic Acid, 20, 151, 204, 226 
Lactoflavin, 208, 250, 250, 254 
Lactometer, 142 
Lactose, 
effect of heat on color, 72 
estimation in feed, 161 
food value, 39, 41, 143, 143 
manufacture, 164 
percentage in milk, 116, 205, 289 
properties, 4, 16, 72, 73, 221, 252 
removal from cream, 105 
Lattopect, 284 
Laws, 
ice cream, 169, 287 
milk, 26, 29, 30, 31, 32, 183, 187 
milk control, 168 
social security, 168 
Lipase, 114, 238 


M**% UFACTURING Costs, 


ice cream, 166 
Mastitis, 
composition of milk, 29, 34, 194, 194, 291 
curd tension, 50, 104, 194 
detection and control, 34, 52, 54, 138, 
226, 257, 277, 294 
effect of dry period, 292 


Ices (see water ices) 
Infant Feeding, 15, 34, 35, 36, 41, 42, 63, 
72, 77, 91, 117, 202, 223, 240, 240, 240 
Infant Mortality, 199 
Insulation, 176, 230, 230, 287 
Iodine, 36 
dry milk, 22 
milk, 22, 36, 56, 59, 142 
Iron in foods, 241 


effect of feeds, 266 

heat stability, 104 

milk production, 109 

milk quality, 28, 194, 194 

public health aspects, 254 

rennet coagulability, of milk, 194, 259 
Staphlococeus, 51 

Streptococci, 28, 52, 111, 294 


Melting of Ice Cream, 285 














SUBJECT INDEX OF ABSTRACTS 317 


Metals, 

aluminum, 1381 

cheese, 262 

coating, 214 

corrosion, 27, 214 

effect on flavor, 3, 27, 269, 269 

milk, 22, 27, 221 

Methylene Blue Reduction Test, 81, 140, 
199, 297 

cream grading, 112 

detection of formaldehyde, 109 

milk grading, 136, 192, 199 

Milk, 

acidity, 20, 29, 87, 243, 243, 274 

acid neutralization, 210, 213 

advertising, 132, 142 

age test, 212 

ammonia content, 200 

amylase, 275 

bacteriology, 79, 80, 80, 82, 82, 85, 86, 
110, 110, 110, 111, 111, 192, 193, 194, 
194, 196, 197, 198, 255, 255, 256, 256, 
280, 284 

eans, 75 

casein, 24, 120, 164 

cell count, 85 

certified, 45, 60, 84, 221 

chloride content, 91, 115, 251, 291 

chocolate, 26, 76, 133, 133, 133, 182 

color, 24, 273 

colostral, 45, 93 

composition, 5, 34, 40, 47, 74, 116, 117, 
194, 194, 200, 223 

consumption, 74, 119, 186, 187, 220, 289 

contests, 187 

cooling, 25, 135, 179, 268 

copper content, 6, 22 

costs, 48, 75, 77, 77, 78, 118, 180, 219, 
219, 220, 288 

cultured, 8, 46, 51, 130, 132, 191 

eurd tension, 104, 113, 114, 135, 136, 139, 
177, 194, 239, 251, 253, 253, 253 

delivery, 134, 134, 135, 268 

detection of watering, 290 

digestion, 113 

drinks, 26, 26, 46, 130, 132, 133, 181, 197 

enzymes, 93, 114, 275 

ewe, 117 

fat globules, 89 

filtration, 190 

flavor, 73, 76, 106, 107, 114, 194, 219, 
243, 268, 268, 271 


foaming, 5, 90 
food value, 23, 35, 35, 37, 38, 40, 57, 59, 
60, 60, 60, 61, 75, 77, 88, 89, 91, 92, 
114, 143, 191, 199, 201, 202, 208, 218, 
221, 222, 240, 245, 246, 246, 250, 250, 
252 
caleium, 12, 13, 37, 55, 60, 60, 60, 208 
colostrum, 7, 93 
infant feeding, 12, 34, 35, 37, 38, 62, 
63, 91, 117, 144, 145, 199, 240, 240 
iodine, 22, 36, 56, 59, 142 
iron, 241 
lactoflavin, 207 
lactose, 39, 143, 143 
magnesium, 231 
pasteurized, 7, 36, 40, 57, 113, 252 
phosphorus, 13, 55, 60, 60, 60 
proteins, 88 
rennet effect, 35, 113 
soft curd milk, 55, 201 
vitamin D, 9, 36, 37, 39, 58, 60, 61, 61, 
62, 62, 65, 65, 66, 66, 66, 92, 94, 141, 
143, 144, 144, 144, 145, 146, 150, 
202, 223, 240, 245, 246, 247, 248, 249, 
250 
vitamins, (see vitamins) 
food value of raw and pasteurized, 36, 40, 
57, 252 
foremilk, fat content, 138 
freezing, 47, 106, 124, 243 
freezing point, 290 
glucose, 289 
goats, 207 
grades, 242 
heat stability, 104 
homogenization, 47, 145, 177, 183, 229 
267, 269, 270, 272 
human, 47, 47 
industry in Europe, 26 
inspection, 134 
iodine content, 22, 36, 56, 142 
Kefir, 26 
lactic acid, 204 
lactoflavin, 208, 250, 250, 252, 254 
lactose, 4, 16, 39, 41, 72, 73, 116, 143, 
143, 164, 185, 205, 221, 289 
laws, 26, 29, 30, 31, 32, 169, 183, 187, 267 
lipase content, 114 
merchandising, 181, 187 
microanalysis, 209 
minerals, 22, 27, 55, 91, 116, 208, 221 
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off-flavors, 25, 27, 180, 190, 219, 269, 269, 
291 
pasteurization, 2, 7, 8, 31, 33, 57, 115, 
159, 184, 188, 190, 196, 200, 210, 211, 
279 
phospholipids, 4, 106, 201, 207, 211 
photometric analysis, 209 
picrie acid, 24 
preservation, 47 
preservatives, 109 
prices, 180 
proteins, 48, 88, 204, 210 
quality, 28, 31, 32, 33, 43, 186, 188, 189, 
190, 192, 193, 194, 196, 200, 200, 212, 
266, 276, 280, 288, 288, 289 
resazurin test, 193 
routes, 10, 11, 134 
sampling, 137, 195, 196, 197, 278 
sanitary regulations, 30 
secretion, 99, 100, 117, 140 
soft curd, 25, 50, 50, 104, 115, 135, 136, 
139, 201, 206 
solids, 88, 137, 142, 243, 289, 290 
specific gravity, 142, 289 
standardization, 186 
straining, 77, 134 
sulphydril compounds, 295 
surface tension, 212 
transportation, 130 
vitamins, 2, 7, 9, 36, 37, 37, 39, 47, 58, 60, 
60, 60, 61, 62, 62, 62, 64, 65, 65, 66, 66, 
66, 93, 94, 141, 143, 144, 144, 144, 145, 
149, 202, 223, 223, 246, 246, 247, 247, 
248, 249, 250, 253 
yeasts, 226, 249, 250, 253, 292 
Milk Fever, 245 
Milk Houses, 267 
Milking Barn, 112 
Milking Machines, 44, 49, 108 
Milk Plant Equipment, 268, 273 
Milk Price, 26, 29 
Milk Production, 
effect of mastitis, 109, 275 
statistics, 44 
Milk Routes, 10, 11 
Milk Solids, 
coffee cream, 43 
ice cream, 15 
Minerals, 
condensed milk, 2 
dry milk, 2 
nilk, 13 





SUBJECT INDEX OF ABSTRACTS 


Mold, 
cultures for cheese, 102 
growth, 41 
oidium lactis, 224 


on " 


electrical, 210, 213 
Nutrition, 

anemia, 117, 241 

general, 38, 55, 57, 59, 63, 191, 246, 246, 
247, 248 

infant feeding, 12, 15, 34, 35, 36, 37, 38, 
41, 42, 62, 63 

mineral, 72, 79, 91, 117, 202, 203, 223, 
240, 240, 240 

rickets, 223 


| case lactis, 224 


Orangeade, 132, 272 

Orange Juice, 272 

Oxidized Flavor, 25, 106, 107, 180, 190, 219, 
269, 291 


| eeeageenngocren Ice Cream, 124, 230, 234, 
242, 287 
Paper Ice Cream Cans, 127 
Paper Milk Bottles, 189 
Pasteurization, 
certified milk, 221 
cheese milk, 158 
compulsory pasteurization, 200 
detection of recontamination, 196, 259 
disease control, 12 
effect on curd tension, 115, 253 
effect on flavor, 5 
effect on food value, 7, 36, 49, 57, 113, 
252 
effect on viscosity, 5 
evaluation of milk for, 211 
high temperature, 279 
milk, 8, 31, 31, 33, 158, 184, 190, 200, 211, 
279 
standards, 227 
tests for, 8, 45, 196, 210, 290 
Pectin for Cheese Making, 284 
Pepsin for Cheese Making, 103 
Peroxidase Test for Pasteurization, 290 
Phospholipids, 
effect upon flavor, 106 
in milk, 4, 201, 207, 211 
in milk products, 201 
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Phosphorus, 
in milk, 13, 55, 91, 208 
Photometric Analysis, 209 
Pipes, 213 
Plants, 
air conditioning, 213, 214 
operation costs, 129, 220 
Plastic Cream, 186 
Plumbing, 220 
Port-Salut Cheese, 158 
Power Plant, 269 
Preservatives, 
cheese, 71, 285 
Price, 
milk, 26, 29, 48 
Process Cheese, 71, 285 
Processing the ice cream mix, 172 
Protein, 
estimation, 48, 204 
separator slime, 210 
viscosity of solution, 136 
Proteolytic Enzymes, 113 


UALITY, 


butter, 69, 70, 71, 97, 155, 156, 217, 238, 
238 

cream, 112, 155, 177, 218, 238 

goat’s milk, 207 

ice cream, 16, 104, 171, 230, 266, 266 

milk, 28, 31, 32, 33, 33, 43, 73, 74, 186, 
188, 189, 190, 192, 193, 194, 194, 196, 
196, 199, 200, 200, 200, 212, 226, 276, 
280, 280, 280, 288, 288, 289 


— Flavor, 190, 219 


Receiving Milk Twice Daily, 268 
Refrigeration, 
accidents, 175 
cream cooling, 151 
dry ice, 19 
insulation, 176, 230, 230, 287 
milk, 287 
on farm, 25, 135, 179, 268 
pipes, 213 
quick freezing, 175 
refrigeration, 148 
Rennet, 
anti-enzyme, 6 
bacteriology, 284 
cheese-making, 1, 15, 103 
coagulated affected by mastitis, 194, 259 
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coagulation of milk, 253 
effect of food value of milk, 35 
vegetable, 158 

Resazurin Test for Milk Quality, 193 

Rickets, 58, 223 

Ripening Cheese, 103 

Romano Cheese, 157 

Roquefort Cheese, 
mold cultures, 102 
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butter 
effect on bacteria, 80 
effect on curd tension, 251 
effect on molds, 41 
Sandy Ice Cream 4, 16, 233, 285 
Sanitary Milk, 
book, 244 
certified milk, 45, 60 
laws, 30, 86, 242, 295 
production, 31, 32, 33, 43, 45, 49, 77, 134, 
134, 135, 136, 212, 226, 242, 280 
Sanitation, 
butter, 101 
ice cream, 126, 129, 229, 264, 265, 295 
milk, 190, 242, 270, 280, 295 
milk bottles, 278 
Schardinger Reaction, 45 
Seore for Quality, 
milk, 76, 276 
Secretion of Milk, 99, 100, 117, 211, 223, 
252 
Sediment, 
milk, 77, 134, 183, 190 
Separator Slime, 210 
enzymes, 113 
Sheep’s Milk, 117 
Sewage Disposal, 94, 274 
Sherbets, 
manufacture, 170, 286 
solubility and freezing points of sugars, 
167 
Skimmed Milk Powder (see dry milk) 
Social Security Legislation, 168 
Sodium Alginate, 26, 226 
Solids, 
ice cream, 15, 105, 231, 285 
milk, 137, 243, 289, 290 
Sonic Vibration, 
homogenization, 206 
Soft Curd Milk, 
anti-enzyme, 6 
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base exchange treatment, 139 
effect of fat globule membrane, 253 
effect of homogenization, 135, 201 
effect of mastitis, 50 
effect of pasteurization, 115 
food value, 55, 201 
‘heat stability, 104 
method of estimation, 25, 114, 136 
method of production, 50 
production by sonic vibration, 206 
relation to cheese making, 239 
variations in curd tension, 253 
Soybean, 
for calf feeding, 254 
Specific Gravity, 
milk, 142, 289 
Stabilizers, 
gelatin, 266 
sodium alginate, 26, 233, 266 
vegetable, 105, 266 
Standardization, 
cream, 186 
dry milk, 283 
ice cream, 264 
milk, 186 
Steam Sterilization, 198 
Sterilization, 
chlorine, 23, 49, 140, 174 
formaldehyde, 254 
heat, 190, 198 
hot water, 49 
milking machines, 49 
Storage Butter, 70, 71, 98, 238, 238 
Storch Reaction, 210 
Strainer-Dipper, 196 
Straining Milk, 77, 134, 190 
Strawberry Ice Cream, 
bacteriology, 123 
off-flavor, 3 
Streptococcus Lactis, 199 
Streptococcus Pyogenes, 227 
Sugar, 
freezing point, 167 
lactose, 4, 16 
solubility, 167 
Sulphydril compounds in Milk, 295 
Surface Tension, 212 
Sweetened Condensed Milk, 160, 160, 161, 
241 


book, 241 
infant feeding, 240 
Swiss Cheese, 101, 159, 262, 263, 263 





SUBJECT INDEX OF ABSTRACTS 


se Flavor, 25, 219 


Temperature, 

effect on bacterial growth, 130 
Texture, 

ice cream, 171 
Transportation of Milk, 130 
Trappist Cheese, 157 
Trucks, 

ice cream, 165 

milk, 134 

refrigerated, 269 
Tuberculosis, 53, 227 


[roueant Fever, 12, 55, 227 


ee Rennet, 158 


Vegetable Stabilizers for Ice Cream, 105, 
233 
Viscosity, 
cream, 5 
methods, 205 
protein solutions, 136 
sweetened condensed milk, 160, 160, 161, 
241 
Vitamin D Milk (see milk, vitamin D) 
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